
L U N C H

DW
B I S T R O

S T A R T E R S
Pesto torte – a combination of cream and goat cheese with roasted nuts; served with  

flatbread crackers / $11

DW Spanish chorizo with shrimp – sautéed chorizo with roasted garlic, fresh tomato, 
shrimp and basil in lemon beurre blanc, served with lavash / $16

Chicken flautas with fresh lime infused sour cream, queso fresco, and pico de gallo; 
served atop avocado tomatillo sauce / $10

DW turkey burger sliders – four sliders served on brioche buns; garnished with mango 
pear apple chutney and jerk seasoning; served with sweet potato fries / $16

S A L A D S / S O U P S
DW signature salad – baby field greens, caramelized pecans, orange segments,

seasonal bell peppers, topped with goat cheese and served with balsamic vinaigrette / $11

Chicken Caesar salad – grilled chicken with crostini & shaved parmesan with chipotle
caesar dressing / $14

Jerk shrimp salad – avocado, jicama, orange segments & red bell pepper; served with 
avocado vinaigrette / $15

Jerk chicken salad with grilled squash, chayote & zucchini with jicama, orange segments, 
macadamia and mango vinaigrette / $14

Jerk seared ahi tuna salad – with seasonal marmalade, macadamia nuts, fresh mango and
citrus vinaigrette / $16

DW Nicoise – seared ahi tuna, green beans, fingerling potatoes, heirloom tomatoes, 
sliced egg, fresh mango & Dijon champagne vinaigrette / $17

DW cobb salad with chopped romaine, turkey, grilled jerk chicken, fresh mango, jalapeño bacon,
baby heirloom tomato, avocado, egg and DW house ranch / $16

Couscous salad with jerk seared ahi, fresh pesto, goat cheese and sun dried tomatoes / $18

Jamaican chicken curry soup with fresh New Mexican green chile and jalapeño bacon / $7

S A N D W I C H E S
DW turkey burger served on a brioche bun with a dash of jerk seasoning and mango pear

apple chutney / $14

New Mexican-style green chile cheeseburger topped with jack cheese, jalapeño bacon,
and heirloom tomato / $16

Smoked turkey panini with jack cheese, roasted red peppers, New Mexican green chiles,
served on toasted ciabatta / $14

Classic braised short rib sandwich served on toasted ciabatta with jalapeño bacon and 
horseradish cream / $16

Jerk grilled chicken sandwich with jalapeño bacon, jack cheese, lettuce, heirloom tomato & mayo / $14

Grilled chicken sandwich with jalapeño bacon, lettuce, heirloom tomato & chipotle mayo / $13

DW BLT – stacked high, thick jalapeño bacon, crispy shredded lettuce, heirloom tomato & chipotle mayo / $14

DW vegetable burger – grilled portobello mushrooms, grilled squash, heirloom tomato 
& chipotle mayo / $13

DW sandwich of the day – inquire with your server
A L L  S A N D W I C H E S  S E R V E D  W I T H  D W  S W E E T  P O TAT O  F R I E S  O R  D W  S A L A D

D W  H O U S E  B O W L S
Jamaican curry chicken sautéed seasonal vegetables; served over rice or couscous / $15

Pan-seared salmon with sautéed seasonal vegetables, finished with beurre blanc over rice / $22

New Mexican-style slow-cooked pork simmered in New Mexican red chile with two over-easy 
eggs and served over rice / $14

Vegetable curry served with seasonal vegetables; served over rice or couscous / $15

DW bowl of the day – inquire with your server

= DW Staff Pick
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*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness
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